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TILLINGHAM WINES LTD 
PEASMARSH, E SUSSEX 
TN31 6XD, ENGLAND, UK 


DEW FARM, 


6.5% 
T5cl. Peau, de pomme 
NAME Tillingham Qvevri Cyder SHORT HISTORY 
— Peaux de Pomme 2019 — Unsprayed apples from the walled garden 
ESTATE Tillingham, and arboretum at Peasmarsh Place, adjacent 
Peasmarsh, East Sussex, UK to Tillingham. 
VINTAGE 2019 — Zero added sulphur. 
ALC 6.9% VOL — Wild ferment. 
GRAPE(S) 16 varieties of apples — Zero filtration. 
(all culinary/dessert apples) — Zero fining. 
TASTING NOTE SERVING 
Straw yellow, spritzy and cloudy. This is serving temperature 10—12 degrees Celsius. 
a refreshing dry cyder, which has herbal notes 
(oregano) alongside bready and earthy, TECHNICAL 
savoury characters. Light and easy drinking. Free S02: <0 ppm 
Suitable for vegetarians / vegans: YES Total S02: <20 ppm 
(NB qvevris are lined with beeswax) Acidity: 7 g/l 
Residual sugar: 0 g/L 
VINIFICATION Bottles produced: 500 x /5cl 


Apples from the walled garden and the adjacent 
arboretum were hand-picked before being 
crushed and pressed in the winery. The juice was 
gravity fed into the Qvevri, after pressing 20 kg 

of apple pulp and skinds was taken from the press 
and added to the Qvevri to be macerated. 

Wild fermentation in the Qvevri for around a month. 
Pumped out of Qvevri and bottled with 8g/l 

of sugar. Refermented in bottle, not disgorged. 


